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October  28,  1937. 


SUPPLIES  AT  SCHOOL 
POR  HOT  LUNCH  DISH 


Parents  know  that  school  children  who  cannot  come  home  at  noon 
need  something  hot  for  the  meal  eaten  at  school.     They  often  have  a  hurried 
"breakfast  and  return  to  a  light  supper.     When  the  family's  main  meal  is  served 
at  noon,  the  children  miss  it.     So  they  are  out  of  luck  and  even  in  danger  of 
malnutrition  when  this  program  is  repeated  day  after  day  throughout  the  school 
year,  unless  thought  and  care  are  given  to  see  that  the  children's  food  for 
the  day  adds  up  to  a  total  of  good  nutrition  standards.    A  hot  lunch  dish  at 
school  adds  materially. 

With  very  limited  equipment  at  school  it  is  often  possible  to 

manage  at  least  one  nourishing  hot  dish  to  supplement  the  food  carried  from 

home.     Fnen  the  teacher  plans  the  hot  foods  to  he  served  for  a  week  in  advance, 

the  children  can  take  the  list  home  and  their  mothers  can  plan  the  contents  of 

the  lunch  boxes  to  supplement  what  they  get  at  school,   

(name) 

 of  suggests. 

(title)  (institution) 

Many  rural  schools,  she  says,  maintain  a  school  pantry  of  canned 

goods  so  there  will  always  be  something  on  hand.     Often  the  mothers,  a  home 

demonstration  club,  or  some  other  group  have  sponsored  the  school-lunch  pantry, 

furnished  equipment,  and  kept  it  supplied  with  things  to  eat. 

A  Georgia  home  demonstration  club  bought  a  pressure  canner  and 

set  it  up  at  the  school.     Each  person  in  the  club  who  canned  paid  a  toll  for 

the  school  pantry,  1  out  of  every  10  cans  she  filled.    At  the  end  of  the  canning 
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-  2  -  (Supplies  at  school 

for  hot  lunch  dish.) 

season,  200  cans  stood,  on  the  pantry  shelves-  "beans,  tomatoes,  corn,  and  soup 

vegetables.     When  fall  came,  the  club  and  school  together  "bought  "beef  which 

the  women  also  canned  .     So  the  school  pantry  had  a  supply  that  provided  one 

good  nourishing  hot  dish  to  every  child  for  every  noon  of  the  school  year. 

A  school  in  Vermont  had  its  own  garden  and  the  children,  them- 
selves, raised  the  vegetables  to  "be  canned  or  stored  in  neighboring  cellars 
for  their  winter  lunches.    The  home-economics  students  did  the  canning. 

In  one  county  in  Iowa,  the  superintendent  of  schools  asked  each 
family  to  bring  to  school  in  the  fall  whatever  surplus  garden  foods  they  had 
that  could  be  canned.     Thirty  women  did  the  work.     They  put  up  150  quarts  of 
tomatoes  and  250  quarts  of  vegetable  combinations.     Other  vegetables  were  stored 
near  the  school. 

(Note  to  extension  editor:  You  may  wish 
to  add  here  a  reference  to  similar  work 
in  your  State . ) 

In  addition  to  the  supplies  in  the  pantry,  many  schools  make 
sure  that  each  child  gets  a  glass  of  milk  at  lunch-time  unless  the  milk  is 
served  in  some  other  form,  as  in  a  milk  soup  or  a  cup  of  cocoa. 
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